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RECOMMENDATIONS
Chemistry

For reasons described in this chapter and also in Chapter 5, the
committee recommends that:

Methods should be developed for the rapid and accurate
determination of residual nitrite in meats at levels less than
10 mg/kg.

Research should be conducted to determine the potential of
cured meats to nitrosate araino substrates in vivo. Furthermore,
investigations should be conducted to determine the potential of the
nitrogen-containing compounds arising from added nitrite (e.g.,
"residual" nitrite, nitrosothiols, nitric oxide myoglobin, nitrosated
amides, peptide linkages, and nitrosated lipids) to act as nitrosating
agents.

Antimicrobial Action

The mechanism(s) of action by which nitrite delays clostridial
spore outgrowth and inhibits the growth of susceptible vegetative
cells should be investigated further. The reasons that some bacterial
groups are not susceptible to nitrite should also be determined.
This work should be accorded high priority in view of its importance
in developing alternatives to nitrite.                                                                                     f

The contribution of nitrite to the control of pathogens other
than C. botulinum in cured meats should also be determined. Moreover,
further definition of the role of nitrite in controlling spoilage
organisms in cured meats is desirable, especially for genera other
than clostridia.

High priority should also be accorded to investigations of the
interaction of factors controlling pathogens and spoilage organisms
in different commercial products in order to develop methods for
predicting the degree of control gained or lost through alteration
of any of those factors.  However, predictions from these models
should be verified by testing under commercial conditions, before
changes in production practices are introduced.

As a contribution to assessing the microbial hazard to health
from cured products, surveys using serial sampling techniques should
be conducted to determine the frequency with which C. botulinum
spores contaminate different classes of raw meats and cured products
under diverse production conditions and in different geographic
locations.